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make procedure for material, A68 
manufacture in small plants, A29 
manufacturing suggestions, A30 
standards of identity for, A3, A77 
20% Steppe, A45 
store rooms, A67 
Swiss, 
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grade and composition, A78 
solids and fat, basis for payments, A3 
texture, hydraulic pressing, A16 
tube for drainage of, A124 
Cheesemaking, 
centrifuge in, A107 
from milk pasteurized at high tempera- 
tures, A16€ 
licensing for, A27 
Cheese cultures, acid production by, A78 
Chemotherapy, modern development, Al 
Chlorides, Sendroy ’s iodometrie method for, 
A79 
Chlorine compounds, comparison with qua- 
ternary ammonium compounds, A103 
Chocolate ice cream, A9 
Chocolate milk, A115, A154 
Churn, rotary dasher for, A122 
Cleaners, surface chemistry of, A16 
Cleaning, 
of dairy plants, methods and materials, 
A37 
of electric windings, A37 
Cleaning compounds, developments in, A157 
Cobalt, radioactive, excretion and tissue 
distribution, A157 
Coliform bacteria, 
as cause of gas in cheese, A123 
heat-resistant, in milk, A189 
in dairy products, A43, A91, A120, A121 
in pasteurized milk, A42, A121 
medium for, A181 
Colostrum, 
buffalo, fatty acids of, A69 
immune proteins of, A69 
vitamin A in, A78 
vitamins and trace elements in, A143 
Compressors, booster, for refrigeration, 
A87 
Condensed milk, manufacture, by vacrea- 
tion, A35 
Conservation, soil, importance to dairy in- 
dustry, A192 
Containers, 
fiber, for butter, A165 
paper, for milk, A154 
Cooking qualities, of homogenized 
A74 
Cooling, of milk, 
jacket for cans in, A191 
on farm, A173 


milk, 
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Copper, determination of, A94 
Corn sweeteners, in ice cream, A149; A189 
Costs, in milk handling, A115 
Cottage cheese, 
creaming and packaging, A123 
manufacture, A123 
Cow manure, chick growth factor in, effect 
of soybean oil meal in diet upon, Ai71 
Cream, 
cultured sour, A147 
fat determination, by Kohler method, 
A94 
frozen, 
for ice cream, A111 
stabilizers in, 4136 
plastic, A70, A183 
separator, for use in bottles, A191 
sour, extraneous matter test, A2 
titratable acidities and pH of, A165 
treatment, A58 
vacreation, A35 
Cream products, manufacture of, A75 
Creamery, efficiency of, A63 
Cryosecopic method, for added water, A35 
Culture medium, maintenance of moisture 
in, A182 
Curd content, of butter, A122 


Day cattle, feed for, potato silage as, 
A50 
Dairy manufacturing, developments, A35 
Dairy plant, 
cleaning methods and materials, A37 
design and layout, A104, A177 
equipment of, standards for, A131 
in Berlin, A62 
Dairy products, 
expanding markets for, A102 
price supports for, A62 
Dairy wastes, 
control of, A117 
prevention and disposal, A87, A136 
treatment of, A117 
DDT, 
in milk and butter, determination by or- 
ganic chlorine, A46 
in milk and fats, colorimetric determina- 
tion of, A46 
insect control by, in dairy plants, A61, 
A133, A175 
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Deaeration, of milk, 
device for, A190 
preservation of vitamin C by, A190 
Defrosting, frozen foods, A75 
Dehydrated alfalfa meal, 
commercial storage of, A186 
handling before dehydration, A185 
vapor pressure of adsorbed water of, A186 
Delivery, milk, 6-day week for, A86 
Design, of dairy plants, A177 
Detergents, 
alkaline, testing, A125 
germicidal cationic, reversal, neutraliza- 
tion and selectivity of, A192 
surface chemistry of, A16 
Dishwashing, quaternary ammonium com- 
pound as rinse in, A174 
Disinfectants, non-chlorine, A17 
Dispenser, for milk from ean, A157 
Dried milk, 
acidity of, A169 
compression of, 
future of, A125 
keeping quality of, A18 
leucine in, A145 
storage of, effect on 
acids, A146 
whole, 
keeping qualities of, A18 


Al19 


essential amino 


oatgum in, Al18 


Economacs, in the dairy industry, A177 
Efficiency, creamery, A63 
Electrical windings, cleaning of, A37 
Electronics, in dairy industry, A161 
Emulsifiers, in ice cream, A52 
Enterotoxin, production by microcoeci, A67 
Equipment, dairy, sanitation standards for, 
A174 
Evaporators, 
plants, A7 
Extraneous matter, 
in cheese, A92 
in milk, A24, A33 
in sour cream, A2 


blower-type, in ice cream 


F ARM sanitation, A133 
Fat, 
analysis 


by ultraviolet spectrophotom- 


etry, A47 
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body tissue, stabilization by tocopherols, 
A5dl1 
digestibility of, for humans and rats, 
A50 
effect on galactose utilization, A80 
estimating peroxide in, A124 
in buffalo milk, A144 
oxidation in butter, A124 
stability, determination of, A79 
Fat sources, for ice cream, storage of, A152 
Fat test, Kohler method for, A94 
Fatty acid derivatives, of proteins, A18 
Fatty acid derivatives, of proteins, plastic 
properties of, A18 
Fatty acids, of buffalo colostrum, A69 
Feeds, as affecting flavor of milk, A34 
Fertility, problem of, A42 
Fieldman, duties of, A133 
Filter dises, placement and milk sediment, 
A135 ’ 
Flavor, 
in ice cream, A4 
in milk, effect of feeds, A34 
in milk, from farm, A190 
Food, world outlook, A89 
Food poisoning, 
by micrococci, A67 
staphylococeal, survival of bacteria, A14 
Foot rot, of dairy cattle, 
sulfonamide injections for, A171 
treatment with sodium sulfamerazine, 
A185 
Freezer, for ice cream, A72 
Frozen food stores, ice cream merchandis- 
ing in, Al0 
Frozen foods, 
cavity ice in, Al0 
cooked, A88 
Fruit, 
flavors, for ice cream, A151 
for ice cream, A111, A172 
preserved, for ice cream, A53 
purees, in ice cream, A6, A151 
Fuel utilization, efficiency of, A160 


G atacrogen, from beef lung, A157 

Galactose, absorption and utilization, as 
affected by fat, A80 

Gas content, of butter, A16 

Germicides, surface active cationic, effect 
on miik bacteria, A1l5 
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Ghee, 
manufacture, A16 
storage, A16 
Glass block, for dairy walls, A160 
Glycerides, mono- and Gi-, and interfacial 
tension, A80 ; 
Grocery stores, ice cream sales by, A189 


Hanvenie, of packaged ice cream, 
A173 

Heat, high frequency for defrosting, A75 

Hemorrhagic septicemia, treatment with 
sulfamerazine, A109 

Heredity, of spotting, of Holstein-Friesian 
cattle, A163 

Homogenized milk, processing of, A34 

Homogenizer, increased capacity for milk, 
A100 

Homogenizer valves, and 
cream mixes, A186 

Hormones, anterior pituitary, preparation 
and chemistry of, A60 

Human milk, nutritive value of, compared 
to cow’s milk, A186 

Hypothalamic lesions, and obesity of ani- 
mals, A@1 


abnormal ice 


Ice cream, 
advertising, trends in, A54 
and frozen foods, A56 
ascorbic acid in strawberries for, A71 
bananas in, A111 
bulk sales, A54 
cabinets, A22, A127 
carboxymethyleellulose in, A126 
chocolate, A9 ; 
color, A98 
cooperation with retail outlets, A85 
corn sweeteners in, A149, A189 
costs, A83 
customer surveys, A127 
dishing, device for, A172 
emulsifiers in, A52 
fat sources for, A152 
flavors in, A4, A21, A98, A151 
freezer, A72 
frozen cream in, A111 
fruit, A4, A21, A111, A172 
fruit purees in, A6, A151 
hardening, 

blower system, A150 
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tunnels for freezing, A97, A151 
vertical bins for, A151 
history of, A5 
importance to dairy industry, A85 
increased costs, A52 
less sugar in, A8 
liquid sugar for, A188 
merchandising, 
in frozen food stores, Ai0 
in grocery stores, A189 
in super-markets, A22, A55 
on retailemilk routes, A56 
sanitation in, A56 
store layout, A22 
store planning for, A55 
through stores, A127 
trends, A84 
new ingredient for, A150 
nuts for, A4, A21 
packaged, 
future of, A99 
hardening of, A172 
improvement of, A82 
pint, A5€ 
sales of, A110 
plant planning, A53 
preserved fruit for, A53 
pricing, A127 
production, A98 
production figures, A100 
proposed standards, A111 
raspberries in, A72 
review of literature on, A126 
sales, trends in, A54 
sanitary control, A149 
selling, 
by weight, A23 
in food stores, A99 
in super-markets, A98 
retail stores for, A153 
through vending machines, A84 
shrinkage in, A53, A81, A98, A126 
solids-not-fat, A4 
stabilizers for, A21, A187 
sweeteners, evaluation of, A138 
use of plastic cream in, A183 
wrapping, slices, A20 
Ice cream mix, 
dried, 
abnormal, effect of homogenizer valves 
on, A186 
and concentrated, A149 
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composition of, A4 
manufacture of, A33, A82 
vacreation, A35, A96 
Incubation temperatures, for standard plate 
counts, A180 
Insect control, 
chemical, on the farm, A135 
in dairy plants, A27, A61, A134 
on the dairy farm, A159 
with DDT, A133, A134, A175 
Inspection, of milk, standards for, A132, 
A175 
Insulation, thermal, 
by Isoflex, A39 
by silica aerogel, A39 
Styrofoam, All 
Interfacial tension, of oil-water system con- 
taining mono- and di-glycerides, A80 
Iodometric method, Sendroy’s, for chlo- 
rides, A79 
Iron, in biological material, A79 
Isoflex, as thermal insulation, A39 


Keepine quality, 
of Australian dried miik, A18 
of butter, effect of storage temperature, 
Al5 
of dried whole milk, A18 
Laboratory control of milk, A141 
Laboratory tests, for milk control, A24, 
A25 
Lactalbumen, food value for man, com- 
pared to casein, A171 
Lactobacillus bulgaricus, viability in dry 
cultures, reconstitution temperature in- 
fluence, A43 
Lactobacillus casei, A181 
Laciobacilli, in Cheddar cheese made from 
pasteurized milk, A183 
Lactoglobulins, immune, in whey, A69 
Lactose content, in milk, A144 
Leadership, in dairy plant operation, A176 
Leucine, in dried milk, A145 
Licensing, for dairy operators, A27 
Limburger cheese, for processing, A68 
Lipolytie flavor, in Cheddar cheese, A93 


Mammary gland, lactating, permeabil- 
ity to sulfonamides, A185 

Mastitis, 
penicillin treatment of, A170 
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prevention, A19 
prevention, cure, and control, A126 
staphylococcic, penicillin treatment of, 
A148 
treatise on, A41 
Mastitis milk, as feed for heifer, A108 
Merchandising, ice cream, A84 
Metals, use in milk equipment, All4 
Methyl hydroperoxido oleate, A47 
Methylene blue test, 
effect of heat-resistant 
stances on, A163 
for milk, comparison with resazurin, A29 
Micrococci, as cause of food poisoning, A67 
Microscope, in milk control, A91, A128, 
A163 
Milk, 
between meals, for children, A33 
bottles, A58 
buffalo, fat composition of, A144 ' 
cabinet cooler, A173 
calcium content of, A143 
can dispenser for, A157 
chemical changes resulting from heating, 
A30 
chocolate, A115, A154 
coliform bacteria in, A42, A43, A91 
composition, variutions in, A108 
concentrated, history and manufacture 
of, A124 
condensing, by vacreation, A35 
consumption, habits, A115 
control, laboratory tests for, A24, A25 
cooling, on farm, A173 
cooperative advertising for, A191 
‘feowy’’ flavor, relationship of acetone 
bodies to, A168 
deaeration, 
device for, A190 
for preservation of vitamin C, A190 
defects, onion flavor, A95 
delivery, 6-day week for, A86 
direct microscopic method of examina- 
tion, A91 
dried, 
Australian, keeping quality of, A18 
compression of, A19 
future of, A31, A125 
season of production and keeping qual- 
ity, A94 
whole, 
keeping qualities, A18 


reducing sub- 
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Milk (continued) 
manufacture of, A71 
oatgum mixes in, A1l8 
effect of metals on, A114 
extraneous matter in, A24, A33 
federal regulation, A41 
flavors in, from farm, A34, A190 
fluid, future of, A101 
frozen, protein flocculation in, A173 
handling costs, Al14 
heat-resistant coliform bacteria in, A189 
homogenized, 
cooking qualities of, A74 
processing of, A34 
use and merchandising, A129, A155, 
A174 
homogenizer, 
A100 
human, 
for infants, A95 
vs. cow’s for infants, A95 
inspection, uniform, A132, A175 
laboratory control of, A141 
lactose content of, A144 
merchandising, training of 
A60 
midwestern or Canadian for New 
gland, A102 
nutritive value of, compared with human 
milk, A186 
off-flavor and production methods, A57 
pasteurization, 
by electricity, A72 
by ultraviolet, A86 
in small towns, A153 
short-time high-temperature for, A73 
preservation, with quaternary ammonium 
compounds, A155 * 
procurement, A128 
production, 
and control, A101 
leveling of, A57 
trends in United States, A85 
quality, effect of atmospheric tempera- 
ture on, A113 
quality control, 
4-H clubs in program for, A191 
improvement of, A74, A113, A114 
riboflavin balance studies, A96 
sales, competition with other foods, A156 


increasing capacity of, 


routemen, 


En- 
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Milk (continued) 
sediment in, due to rinse water, A154 
sediment tester, A75 
short-time pasteurization of, A130 
spray drier for, A125 
square bottles, A23 
stabilizing production of, A155 
standards for grade A, A128 
strainers, A24 
sweetened condensed, cooling of, A125 
titratable acidity of, A93 
trends of the industry, A102 
vacreation, Aud 
variability in duplicate standard plate 
counts, A180 

vitamin A in, A78 
vitamin D in, A129 
watering, control, A35 

Milk cans, jacket for cooling, A191 

Milk fever, as a manifestation of alkalosis, 
A148, A169 

Milk inspection, multiple standards for, 
A175 

Milk pail, A131 

Milk plant, accounting, A156 

Milk powder, production and marketing, 
A50 

Milk products, federal and stete standards, 
A74 

Milk sanitarian, qualifications, A25 

Milk sugar, A32 

Milking, by machine, pulsator stimulus and 
rate of, A20 

Milking, managed, A96 

Milking machines, 
cleansing by wetting agents, A36 
new device, A173 
source of thermoduriec bacteria, A13 
stimulus and rate, A20 

Mix, ice cream, powdered, A4, A82 

Mold mycelia, as index of butter quality, 
A77 

Musczlar dystrophy, in young calves, A109 


Nuc, assay for, A145 


Oszsrry, of animals, hypothalamic 
lesions and, A61 
Off-flavors, in cheese, A92 
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Oil, 
carryover in refrigerator systems, A88 
rancidity tests for, evaluation, A48 
simulated soybean, preparation and 
flavor, A48 
soybean, flavor reversion by oxygen, A48 
Oregon, program of licensing, A27 
Oxygen absorption test, for fat stability, 
A79 


Packxaczs, 
for ice cream, A99 
grease resistance of, A105 
Pail, milk, A131 \ 
Pantothenic acid, sparing action of casein 
for, A172 
Pasteurization, 
of milk, 
compulsory, A113 
in small towns, A153 
licensing of operators, A27 
quality control of, A101 
with ultraviolet rays, A86 
short-time high-temperature, 
checking of, A130 
equipment for, A74 
for cheesemaking, A166 
for dairy products, A73, A130 
pros and cons, A73 
safety factors for, A100 
with electricity, A72 
Pastures, prevention of onion flavor from, 
A95 
Peaches, frozen, for ice cream, A112 
Penicillin, 
for treatment of bovine anthrax, A170 
for treatment of mastitis, A170 
for treatment of staphylococcic mastitis, 
A148 
in isolation of Brucella abortus, Al 
Pennsylvania method, for butterfat, A168 
Peroxide, estimation in fat, A124 
Photocolorimetriec method, for quaternary 
ammonium compounds, A158 
Plant accounting, 
and costs, A137 
and losses, A138 
Plant efficiency, and sanitation, A131 
Plastic cream, A70 
Plate counts, standard, 
incubation temperatures for, A180 
variability in duplieate, A180 
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Pneumonia, treatment with sulfamerazine, 
A109 
Power printer, for butter, A165 
Price supports, for dairy products, A62 
Procurement, of quality milk, A128 
Protein fiber, process for hardening, A183 
Protein flocculation, in frozen milk, A173 
Proteins, 
crude whey, manufacture, A31 
effect of dry heat on, A183 
fatty acid derivatives of, A18 
fatty acid derivatives of, plastic proper- 
ties, A18 
immune, from colostrum, A69 
in animal nutrition, A51 
Public relations, in the dairy industry, A89 


Q UALITY, in dairy products, A105, 
A162 

Quaternary ammonium compounds, 
advantages, A17 
as cleansers, A132 
as preservatives for milk, A155 
comparison with hypochlorites, A103 
in dairy industry, A17 
in dishwashing, A174 
inactivation of germicidal action of, 

A192 

Quaternary ammonium salts, determination 

of, A158 


Ranewrry, in oils, tests for, A48 
Receiving room, for milk, A113 
Refrigeration, 
air blast freezing, A88 ’ 
booster compressors for, A87 
fast-freezing tunnels for ice cream, A97 
new developments in, A161 
of storage space, A117 
oil carryover in, A88 
pipe size determination, A38 
Reproduction, 
mammalian, A42 
physiology of, relation of time and 
temperature A1l, 
Resazurin test, 
effect of heat-resistant reducing sub- 
stances on, A163 
for milk, comparison with methylene 
blue, A29 
‘¢pink test’’, for cheese acidity produc- 
tion, A166 
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Research, dairy, 
in Canada, A61 
manufacturing, 

A35 

Retail stores, for ice cream sales, A153 

Riboflavin, utilization from milk, A96 

Rodents, control in dairy plants, A61, A103, 
A134 

Routemen, milk, training of, A60 


developments through, 


Sarery program, A138 
Salt, influence on butterfat oxidation, A124 
Sampling device, for thermal death range 
of bacteria, A14 
Sanitarian, milk, qualifications, A25 
Sanitary spoon rest, A83 
Sanitation, 
and plant efficiency, A131 
in ice cream merchandising, A56 
in the dairy plant, by swab test, A44 
on the farm, A133 
soda fountain, A158 
standards, for dairy equipment, A174 
Sanitizing, of cans, A159 
Sediment in milk, 
and clean cows, A135 
ean lids and, A135 
due to non-rinsing of strainers, A136 
from rinse water, A154 
sources in sweetened condensed, A146 
Sediment tester, for milk, portable, A75 
Serum albumins, crystallization of, A145 
Shrinkage, in ice cream, A53, A81, A98, 
A126 
Silage, potato, as feed for dairy cows, A50 
Silica aerogel, as thermal insulation, A39 
Soda fountain, sanitation, A158 
Sodium sulfamerazine, for foot rot of cat- 
tle, A185 
Solids-not-fat, research on, A4 
Spectrophotometry, ultraviolet, for analysis 
of fats and oils, A47 
Sperm fertility, duration of in ewe, A164 
Spotting in cattle, heritability of, A163 
Spray drier, for milk, A125 
Spread, dairy, method of producing, A32 
Stabilizers, in frozen cream, A136 
Stabilizing agents, for mix, A187 
Standards, 
of identity, for cheese, A3, A77 
federal and state, for miuk products, A74 
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for dairy plant equipment, A131 
for grade A milk, A128 
sanitary, for dairy equipnrent, A174 
Staphylococci, 
cause of abortion in dairy cattle, A170 
food poisoning, survival, Al4 
in sweetened condensed milk, A141 
penicillin therapy for, in mastis, A148 
Steam regeneration, for boiler blow-off 
systems, A104 
Sterilization, 
of dairy utensils, A116 
of water, electrical, A36 
Storage tanks, milk, on farms, A114 
Store rooms, cheese, A67 
Strainers, 
and milk sediment, A135 
dispenser for pads, A191 
for milk, A24 
Sugar, milk, A32 
Sugars, for ice cream, 
evaluation of, A188 
liquid, A188 
reduction of, A7 
Sulfamerazine, for treatment of hemor- 
rhagic septicemia and pneumonia of cat- 
tle, A109 
Sulfonamides, 
effect on lactating bovine 
gland, A185 
injection for foot rot, A171 
Supply and demand, in dairy industry, 
A105 
Surface active agents, detection of, A89 
Swab test, for sanitation, in dairy plants, 
A44 
Sweetened condensd milk, 
cooling of, A125 
flavor and color, A145 
pathogenic staphylococci in, A141 
sediment in, A146 
viscosity of, A146 
Sweetening agents, new synthetic, A104 


mammary 


‘Temperature, effect on mammalian 
reproduction, All 
Tester, sediment, A75 
Thermal death range, of bacteria, A1l4, A29 
Thermoduric bacteria, 
from the udder, A13, A121, A182 
origin and control, A13 
significance and control, A13, A107 
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Thermophilic bacteria, significance and con- 
trol, A13 
Thyroid, effect on mammalian reproduction, 
All 
Titratable acidity, 
of dried milk, A169 
of milk, A93 
Tocopherols, as stabilizers, for body-tissue 
fats, A51 
Trace elements, in colostrum, A143 
Transportation, refrigerated motor, A38 
Trichomoniasis, 
transmission by artificial insemination, 
A164 
vaccination for, A109 
Tryptose, toxic factor for Brucella abortus 
in, A181 


Upper infections, by thermoduric bac- 
teria, A13, A121, A182 

Ultraviolet, use in dairy industry, A86, A92 

Utensils, sterilization of, A116 


V acctnation, 

for brucellosis, A108 

for trichomoniasis, A109 
Vacreation, 

of cream, A35 

of ice cream mix, A35, A96 

of milk, A35 
Vacreator, for condensing milk, A35 
Vending machines, for ice cream, A84 
Vibrionie abortion, in cattle, A148 
Virus diarrhea, of dairy cattle, A170 
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Viscosity, of sweetened condensed milk, 
A146 
Vitamins, 
A, 
in Ontario butter, A44 
requirements for calves, A32 
state of, in colostrum and milk, A78 
C, 
in milk, deaeration for preservation of, 
A190 
D, 
in milk, control of, A129 
in colostrum, A143 
prophylactic administration to calves of, 
A110 
riboflavin, balances with milk products, 
A96 


Wasre disposal, dairy, and stream pol- 
lution, A26, A27 
Water, flocculation and sterilization, elec- 
trical, A36 
Water supplies, bacterial quality of, A86 
Watering, of milk, detection, A35 
Wetting agents, milking machine cleaning 
with, A36 
Whey, 
condensed, from cheese, A31 
immune lactoglobulins from, A69 
use in by-products, A147 
utilization, A147 
White sauce, from homogenized milk, A74 
Wrapping, of butter, in parchfilm and 
pliofilm, A15 
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